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Sinbiotik ialah interaksi antara mikroorganisme probiotik dengan zat prebiotik 
menghasilkan asam laktat dan mempercepat pertumbuhan probiotik dalam sistem 
pencernaan, karena prebiotik sebagai bahan pangan bakteri asam laktat untuk melakukan 
metabolisme. Salah satu zat prebiotik ialah fruktooligosakarida yang terdapat didalam kulit 
pisang. Selain fruktooligosakarida, sukrosa merupakan salah satu bahan makanan bakteri 
asam laktat. Penelitian ini memiliki tujuan untuk mengetahui pengaruh konsentrasi sukrosa 
dan sari kulit pisang terhadap kualitas minuman sinbiotik. 
 Jenis penelitian yang digunakan adalah Eksperimen dengan perlakuan variasi 
konsentrasi sukrosa dan variasi konsentrasi sari kulit buah pisang. Menggunakan Rancangan 
Acak Lengkap Faktorial yakni 2 faktor dan 4 kali ulangan. Faktor pertama adalah konsentrasi 
sukrosa yakni 0%, 6%, 8% dan 10%. Sedangkan faktor kedua ialah konsentrasi sari kulit 
pisang dengan air yakni 1:1, 2:1, 3:1 dan 4:1. Parameter uji dalam penelitian ini ialah analisa 
total keasaman, pH, total koloni bakteri asam laktat, dan uji organoleptik dengan metode 
hedonik. Data yang diperoleh akan dianalisa dengan ANOVA dua jalur, apabila nilainya 
signifikan maka diuji lanjut BNJ 5% 
Hasil penelitian menunjukkan bahwa konsentrasi sukrosa 8% terbaik pada parameter  
total keasaman(1,5%), pH (3,80) dan total koloni bakteri asam laktat (1,26 x 108 (cfu/ml)). 
Sedangkan pengaruh konsentrasi sari kulit pisang 3:1 terbaik pada total keasaman (1,5%), pH 
(3,80) dan total koloni bakteri asam laktat (1,26 x 108 (cfu/ml)). Interaksi konsentrasi sukrosa 
dan sari kulit pisang terhadap minuman sinbiotik tidak berpengaruh terhadap semua 
parameter Pada uji organoleptik penilaian dari 15 panelis dari parameter warna, aroma, rasa 
dan tekstur, kombinasi konsentrasi sukrosa dan sari kulit pisang yang paling disukai ialah 




Nihayah. Nurun. 2014 Effect of Sucrose Concentration and Extract Banana Peel Toward 
Quality Beverages Synbiotic of Kepok Banana Peel (Musa paradisiaca).Thesis 
Departement of Biology. Faculty of Science and Technology. State Islamic 
University (UIN) Maulana Malik Ibrahim Malang.  Biology Supervisor: ir. 
Liliek Harianie, AR. M.P. Religion Supervising: Mujahideen Ahmad M.Sc.  
Keywords: Synbiotic, Lactic Acid Bacteria, Concentration Kepok Banana Peel Extract 
(Musa paradisiaca), Sucrose Concentration.  
Synbiotic is the interaction between probiotic microorganisms with prebiotic 
substances produce lactic acid and accelerate the growth of probiotics in the digestive system, 
because prebiotics as food lactic acid bacteria to metabolize. One is fruktooligosakarida 
prebiotic substances contained in the banana peel.Aside from  Fructooligosaccaride, sucrose 
is one of nourisment of lactic acid bacteria. This study has the purpose to determine the effect 
of sucrose concentration and the banana peel drinks on synbiotic quality.  
 Type of research is experiment with treatment variations and variations in the 
concentration of sucrose and concentration juice banana peel. Using a factorial completely 
randomized design factors namely 2 and 4 replications. The first factor is the concentration of 
sucrose that is 0%, 6%, 8% and 10%. While the second factor is the concentration of the 
banana peel extract with water which is 1: 1, 2: 1, 3: 1 and 4: 1. Test parameters in this study 
is the analysis of total acidity, pH, total lactic acid bacterial colonies, and organoleptic test by 
hedonic methods. The data obtained will be analyzed with two lines ANOVA, if value is 
significant then further tested HSD 5%  
The results showed that the best concentration of sucrose 8% on the total acidity 
parameters (1.5%), pH (3.80) and total lactic acid bacterial colonies (1.26 x 108 (cfu / ml)). 
While the effect of banana peel extract concentration of 3: 1 Best on the total acidity (1.5%), 
pH (3.80) and total lactic acid bacterial colonies (1.26 x 108 (cfu / ml)). Interaction of sucrose 
concentration on the banana peel and juice drinks synbiotic not affect all parameters In the 
organoleptic tests, assessment of the 15 panelists from the parameters of color, aroma, flavor 
and texture, a combination of sucrose concentration and extract the most preferred banana 





  ﻛﻔوك زاﻟﻣوﺳﻧﺑﯾوﺗﯾك  روﺑﺎتوﺳﺎري اﻟﻣوز اﻟﺑﺷرة ﻣن اﻟﺟﻠد اﻟﺟودة اﻟﻣﺷ ﺗﺄﺛﯾر اﻟﺳﻛروز ﺗرﻛﯾز  4102 .اﻟﻧﮭﺎﯾﺔ ﻧور ،
اﻟﻘﺳم اﻻﺣﯾﺎء، اﻟﻛﻠﯾﺔ اﻟﻌﻠوم واﻟﻛﻧوﻟوﺟﯾﺎ، اﻟﺟﺎﻣﻌﺔ اﻟﺣﻛﻣﯾﺔ اﻻﺳﻼﻣﯾﺔ ﻣوﻻﻧﺎ ﻣﺎﻟك . ﺑﺣثاﻟ .)acaisidarap asuM(.
اﻟﻣﺟﺎھدﯾن أﺣﻣد : اﻟدﯾناﻟﻣﺷرف . ﻟﯾﻠﯾك ھرﯾﺎﻧﻲ اﻟﻣﺎﺟﺳﺗﯾر .اﻷﺷﻌﺔ ﺗﺣت اﻟﺣﻣراء: ﻣﺷرف اﻟﺑﯾوﻟوﺟﯾﺎاﻟ.  إﺑراھﯾم ﻣﺎﻟﻧﺞ
 ﻣﺎﺟﺳﺗﯾراﻟ
، اﻟﺳﻛروز  )acaisidarap asuM( اﻟﻣوز ﻛﻔوك ﺑﻛﺗرﯾﺎ ﺣﻣض اﻟﻼﻛﺗﯾك، واﻟﺗرﻛﯾز ﺳﺎري ،ﺳﻧﺑﯾوﺗﯾك :ﻛﻠﻣﺎت اﻟرﺋﯾﺳﯾﺔاﻟ
  .ﺗرﻛﯾز
ھو اﻟﺗﻔﺎﻋل ﺑﯾن اﻟﻛﺎﺋﻧﺎت اﻟﺣﯾﺔ اﻟدﻗﯾﻘﺔ ﺑروﺑﯾوﺗﯾك ﻣﻊ اﻟﻣواد ﺗﺳﺑق اﻟﺗﻛوﯾن اﻟﺟﻧﯾﻧﻲ ﺗﻧﺗﺞ ﺣﺎﻣض  ﺳﻧﺑﯾوﺗﯾك
. ﻷن اﻟﺑرﯾﺑﺎﯾوﺗﻛس ﻛﻣﺎ ﺑﻛﺗﯾرﯾﺎ ﺣﻣض اﻟﻠﺑﻧﯾك ﻋﻠﻰ اﺳﺗﻘﻼب اﻟﻐذاءاﻟﻠﺑﻧﯾك وﺗﺳرﯾﻊ ﻧﻣو اﻟﺑروﺑﯾوﺗﯾك ﻓﻲ اﻟﺟﮭﺎز اﻟﮭﺿﻣﻲ، 
  .ediraccasogilootcurfاﻟﻣواد اﻟواردة ﻓﻲ ﻗﺷر اﻟﻣوز ediraccasogilootcurf واﺣد ھو ﺗﺳﺑق اﻟﺗﻛوﯾن اﻟﺟﻧﯾﻧﻲ
ﺣدﯾد ﺗﺄﺛﯾر ھذه اﻟدراﺳﺔ ﺑﻐرض ﺗ. ﺑﺎﻹﺿﺎﻓﺔ إﻟﻰ ذﻟك، اﻟﺳﻛروز ھﻲ واﺣدة ﻣن اﻟﻣﻛوﻧﺎت اﻟﻐذاﺋﯾﺔ ﺑﻛﺗﯾرﯾﺎ ﺣﻣض اﻟﻠﺑﻧﯾك
  .اﻟﺟودة ﺳﻧﺑﯾوﺗﯾك ﺗرﻛﯾز اﻟﺳﻛروز ﻋﻠﻰ ﻗﺷر اﻟﻣوز وﻋﺻﯾر اﻟﻣﺷروﺑﺎت
اﻟﻧوع ﻣن اﻟﺑﺣوث ھو اﻟﺗﺟرﺑﺔ ﻣﻊ وﺟود اﺧﺗﻼﻓﺎت اﻟﻌﻼج واﻻﺧﺗﻼﻓﺎت ﻓﻲ ﺗرﻛﯾز ﺗرﻛﯾز اﻟﺳﻛروز اﻟﺟﻠد    
اﻟﻌﺎﻣل اﻷول ھو . ﻣﻛرراتارﺑﻌﺔ  و ﻗﺳﻣﺎن ﺑﺎﺳﺗﺧدام ﺗﺻﻣﯾم ﻣﺿروب اﻟﻌواﻣل اﻟﻌﺷواﺋﯾﺔ ﺗﻣﺎﻣﺎ وھﻲ. ﻋﺻﯾر اﻟﻣوز
ﻓﻲ ﺣﯾن أن اﻟﻌﺎﻣل اﻟﺛﺎﻧﻲ ھو ﺗرﻛﯾز ﻣﺳﺗﺧﻠص ﻗﺷر اﻟﻣوز ﻣﻊ  %01و  %8و  % 6و  %0ﺗرﻛﯾز اﻟﺳﻛروز اﻟذي ھو 
اﺧﺗﺑﺎر اﻟﻣﻌﻠﻣﺎت ﻓﻲ ھذه اﻟدراﺳﺔ ھو ﺗﺣﻠﯾل اﻟﺣﻣوﺿﺔ اﻟﻛﻠﯾﺔ، ودرﺟﺔ . 1: 4و  1: 3، 1: 2، 1: 1اﻟﻣﯾﺎه اﻟﺗﻲ ھﻲ 
وﺳﯾﺗم ﺗﺣﻠﯾل اﻟﺑﯾﺎﻧﺎت . ﺔ ﺣﺎﻣض اﻟﻠﺑﻧﯾك، واﺧﺗﺑﺎر اﻟﻣﺗﻌﺔ اﻟﺣﺳﯾﺔ ﺑواﺳطﺔ أﺳﺎﻟﯾباﻟﺣﻣوﺿﺔ، وﻣﺟﻣوع اﻟﻣﺳﺗﻌﻣرات اﻟﺑﻛﺗﯾرﯾ
  %5 DSH ﺧطﯾن، إذا ﻛﺎﻧت اﻟﻘﯾﻣﺔ ھﻲ ﻛﺑﯾرة ﺛم اﺧﺗﺑﺎرھﺎ ﻣزﯾد AVONA اﻟﺗﻲ ﺗم اﻟﺣﺻول ﻋﻠﯾﮭﺎ ﻣﻊ
، ودرﺟﺔ اﻟﺣﻣوﺿﺔ (%5,1)ﻋﻠﻰ إﺟﻣﺎﻟﻲ اﻟﻣﻌﻠﻣﺎت اﻟﺣﻣوﺿﺔ  %8أظﮭرت اﻟﻧﺗﺎﺋﺞ أن أﻓﺿل ﺗرﻛﯾز اﻟﺳﻛروز 
ﻓﻲ ﺣﯾن أن ﺗﺄﺛﯾر ﺗرﻛﯾز ﻣﺳﺗﺧﻠص (. . ))lm / ufc( 801 x 62.1وﻣﺟﻣوع اﻟﻣﺳﺗﻌﻣرات اﻟﺑﻛﺗﯾرﯾﺔ ﺣﻣض اﻟﻠﺑﻧﯾك( 08.3)
وﻣﺟﻣوع اﻟﻣﺳﺗﻌﻣرات اﻟﺑﻛﺗﯾرﯾﺔ ( 08.3)، ودرﺟﺔ اﻟﺣﻣوﺿﺔ  %5,1أﻓﺿل ﻋﻠﻰ اﻟﺣﻣوﺿﺔ ﻟﻛﻠﻲ 1: 3ﻗﺷر اﻟﻣوز ﻣن 
ﻟن  ﺳﻧﺑﯾوﺗﯾك اﻟﻣوز وﻋﺻﯾر اﻟﻣﺷروﺑﺎتﺗﻔﺎﻋل ﺗرﻛﯾز اﻟﺳﻛروز ﻋﻠﻰ ﻗﺷر (. )lm / ufc( 801 x 62.1)ﺣﺎﻣض اﻟﻠﺑﻧﯾك 
اﻟﻣﺗﺣدﺛون ﻣن اﻟﻣﻌﻠﻣﺎت ﻣن اﻟﻠون واﻟراﺋﺣﺔ واﻟﻧﻛﮭﺔ واﻟﻣﻠﻣس،  51ﺗؤﺛر ﻋﻠﻰ اﻻﺧﺗﺑﺎر اﻟﺣﺳﻲ ﺟﻣﯾﻊ اﻟﻣﻌﻠﻣﺎت ﻣن ﺗﻘﯾﯾم 
اﻟﺳﻛروز وﻋﺻﯾر اﻟﺗﻔﺎح ﻗﺷرة  %8وھو ﻣزﯾﺞ ﻣن ﺗرﻛﯾز اﻟﺳﻛروز واﺳﺗﺧراج ﻗﺷرة ﻣوز اﻷﻛﺛر ﺗﻔﺿﯾﻼ ھو ﺑﺗرﻛﯾز 
 .3 :1 ﻛﻔوك ﻣوز
 
 
 
 
 
